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Abstract: Since milk constitutes an important item in the human diet and since the importance 
of an adequate amount of vitamin C in the diet is becoming more fully appreciated, it appeared to us 
that any investigation that might yield further information as to how milks containing greater 
quantities of this dietary essential might be produced would be worth while. Sea buckthorn is a natural 
multi-vitamins and a major source of vitamin C, fruits containing vitamin C at a rate of two times  
more than  rosehips and ten times more than citrus (200-1500 mg). Strengthening with Vitamin C will 
be considering of  content of vitamin C in milk samples taken per season (winter, spring, summer, 
autumn). This contributes to a balanced diet need vitamin C  content in fruits of sea buckthorn. The 
new recommended dietary allowance of vitamin C (110 mg per day for an adult) takes into account of  
risks for health. 
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INTRODUCTION 
 
While milk is not usually considered a vitamin C rich food,from the standpoint of 
infant feeding it does constitute an important source of this dietary essential. In fact Hess 
(Canad.Mar.,1959) has reported that one pint of fresh raw milk per day furnishes sufficient 
vitamin C for the average infant. Chick, Hume and Skelton (.Mar.,1959,) found, however, that 
about 85 ml. of milk were required to furnish a minimum protective dose of vitamin C for the 
guinea pig. Hart, Steenbock and Ellis () have reported that 50 ml. of summer milk or 75 ml. of 
winter milk were required to furnish a minimum protective dose of vitamin C, while Dutcher, 
Eckles, Dahle, Is important that the quantity of milk required to furnish this amount of 
vitamin C depends upon the diet of the cow and was found to range from 20 to 60 
ml.Certainly the addition of vitamin C in milk and dairy products  would overcome this 
problem, if the infant, the child, and even the adult, were always sure to be fed with milk 
fortified with vitamin C. 
If vitamin C were added in milk and the product marketed as a "milk," mothers should 
raise their children for at least one year without the addition of citrus juices to the diet.( 
HARRY MEDOVY, M.D., February 19, 1959).The further addition of vitamin C is not likely 
to make any difference. 
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Mothers continue to use vitamin concentrates now, although most of them use vitamin 
D fortified milk for their babies. There is no good reason why citrus firuits could not be used 
along with the vitamin C fortified milk.  
Although there is no known danger from overdosage with vitamin C, there is danger in 
excessive intake of vitamin A and D(J. C. RATHBUN, M.D.J. A. F. STEVENSON, MI.D. 
The University of Western Ontario) 
 
 
MATERIALS  AND METHODS 
 
Samples of freshly drawn milk (morning) from cows com prising the college herd 
were collected and taken directly to the laboratory where the determination of their ascorbic 
acid content was started at once. These cows were receiving a typical dairy ration which 
contained weighed quantities of green feed. The ascorbic acid content of the various samples 
of milk was determined in the following manner: 25 ml. of the fresh milk were treated with 25 
ml. of a 16 per cent trichloracetic acid solution in order to precipitate the proteins. 
The supernatant liquid was removed from the precipitated materials by centrifuging 
and decanting. The precipitated residue was then washed successively with 20 and 10 
ml.portions of an 8 percent trichloracetic acid solution. These washings were combined with 
the supernatant liquid and the total volume titrated with a standardized solution of 2-6 
dichlorophenolindophenol(Tiţa M.A.2002) 
This 2-6 dichlorophenolindophenol was prepared by dissolving 0.1 gm. of the dye in 
successive portions of warm distilled water, filtering and diluting to 200 ml. The filtered dye 
solution was then standardized against a N/100 iodine solution and also against pure ascorbic 
acid before being used. A fresh dye solution was prepared for each day's titration. 
 
RESULTS  AND  DISCUSSION 
 
1.In the studies relative the ascorbic acid content of milk, data from cows were 
considered in the tabulation. That, is, all cows regard less of breed, age, milk production, etc., 
were tabulated in monthly groups in accordance with the stages of lactation is most important 
also.. Depending on the quality management requirements to processors, the milk producers 
from farms, taking count by this monitoring have organized their productive activity so that 
the obtained product has satisfied the processors exactingness and during 2008 were no more 
nonconformity( KETNEY  O. et al. 2009). 
The average ascorbic acid contents of the milks for the various stages of season were 
then calculated in terms of milligrams per day,first,three,seven and fourteen  and are presented 
in table 1. 
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Tab. 1 
The ascorbic acid content of a series of milk samples produced by representative cows of season 
  
 
Ascorbic acid content in 1000 ml  milk (mg) 
Season Month 
 
n 
First day 
(mg) 
x  ± Sr* 
After  three 
days 
x  ± Sr* 
After seven 
days 
x  ± Sr* 
After 
Fourteen 
Days 
x  ± Sr* 
Average 
x  ± 
Sr* 
March 10 
12.6 ± 
0.47 
11.5 ± 0.01 10.5± 0.01 9.3 ± 0.09 10.97 
April 15 
15.3 ± 
0.47 
14.2 ± 0.05 13.7± 0.02 12.9 ± 0.02 14.02 Spring 
May 17 
15.6 ± 
0.47 
15 ± 0.05 14.6 ± 0.02 13.2 ± 0.04 14.6 
June 9 
15.00 ± 
0.01 
14.2 ± 0.05 13.5 ± 0.01 12.7 ± 0.06 13.85 
July 10 18± 0.23 16.8 ± 0.01 15 ± 0.02 13.2 ± 0.02 15.75 Summer 
August 13 
18.67 ± 
0.47 
18 ± 0.01 15± 0.02 
13.7± 
0.02 
16.34 
September 12 14.8 ±0.21 14± 0.05 13.7± 004 
12.9± 
0.05 
13.85 
Autumn 
October 12 
13.7 ± 
0.47 
12.9± 
0.01 
11.4 
± 0.01 
10.5 
± 0.02 
 
12.12 
November 16 
10.7 ± 
0.47 
10± 0.05 9.4 ±0.02 
9 
± 0.02 
9.77 
December 17 
10.3 ± 
0.21 
9.8 ±0.02 
9 
± 0.01 
8.49 ± 0.03 11.89 
January 20 
10.2± 
0.47 
9.7 ± 0.05 
9.2 
± 0.02 
8.54 ± 0.01 11.91 
Winter 
February 14 
10.7 ± 
0.47 
9.67 ± 0.05 
9 
± 0.02 
8.8 ± 0.01 9.54 
Note: * Standard deviation, calculated from results generated under repeatability conditions  
 
The vitamin-C content of the milk of 165 cows in the farms of Sibiu district was 
estimated by dichloro-phenolindophenol titration. During one year the value varied from 9.54 
to 16.34 mg.acid ascorbic of the freshly drawn milk, wide variations being found from one 
milking to another and from one cow to another. Is most important to observate that the losses 
caused by straining, storage, transport.Vitamin C is very sensitive of light and oxigen because 
the  under action of light  reduced form of ascorbic acid present in milk is reversibily oxidized 
to dehydro-ascorbic acid. 
 
2. Adding fruit seabuckthorn in milk and observing the vitamin C content in the final 
product, tabel.2.Quantity of  fruit is added depending on the content of vitamin C in milk 
determined in the above table, Table 1. Vitamin C  varies between 400 and 1500 mg per 100 g 
fruit, content superior in strawberries, kiwi, oranges, tomatoes and carrots. 
Sea buckthorn has been estimated that in all the world there is enough vitamin C as required 
to meet the needs of a balanced diet for the entire population of the planet. Vitamin C 
increases the body defense against infections by stimulating the immune system, 
accumulation of calcium in bones, promotes iron absorption from the digestive tract and 
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stimulates the formation of hemoglobina.In tabel.2. requirement of vitamin C was calculated 
to optimize the daily requirement of vitamin C. 
 
Tab. 2 
The content of vitamin C to optimize the daily requirement      
                       
Season Month 
 
Fruits of Sea 
buckthorn added 
(mg) 
The content of vitamin C in 
fruits (mg) 
Average 
of ascorbic acid in 
milk (mg) 
March 19.89 99.03 10.97 
April 19.16 95.98 14.02 Spring 
May 19.08 95,94 14.6 
June 19.20 96.15 13.85 
July 18.85 94.25 15.75 Summer 
August 18.73 93.66 16.34 
September 19.20 96.15 13.85 
Autumn 
October 19.56 97.88 12.12 
November 20.04 100.3 9.77 
December 19.62 98.11 11.89 
January 19.61 98.09 11.91 
Winter 
February 20.09 100.46 9.54 
 
CONCLUSION 
 
• We find that vitamin C will decrease slightly after 1 day or 3 days and after 7 
days, 14 days the amount is less obvious. 
• in the summer, the maximum amount of vitamin C in August with an average 
of 16.34.This  explanation is given also of feeding  the caws animal and lactation period. 
• the Highest quantity amount plus 20.09 mg in December and lowest in August, 
18.73 mg. 
• the lowest content of vitamin C in milk  is  recorded in February, then winter. 
• We observed that  the needs of sea buckthorn fruit will grow according the  
need  of vitamin C in milk , determined on the season and is necessary a higher addition in the  
winter because vitamin C content is influenced by animal diet, season and lactation period. 
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